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FOREWORD 

The Bureau of Standards has elaborated and will continue to develop national standards for the purposes of 
guiding the manufacture and presentation of infant foods and for recommending appropriate feeding 
practices of infants and children. 

This standard gathers together important tests and analysis methods for these foods. The standard will be 
of great assistance to the manufacturer and to the inquisitive public. 

In the preparation of this standard reference was made to the Codex Standard CS 72(b) 1985 of similar title. 
The assistance obtained from this source is hereby acknowledged. 

COMMITTEE MEMBERSHIP 

This standard was prepared under the supervision by the Technical Committee for Food and Agricultural 
Products consisting representatives of the following organizations: 

-Department of Food Science and Technology, Makerere University 

-Foods and Beverages Ltd 

-Department of the Government Chemist 

-Uganda Dairy Corporation 

-Uganda Grain Milling Company Ltd 

-Department of paediatrics, CH & DC, Makerere University 

-Faculty of Veterinary Medicine, Makerere University 

-Uganda Fisheries Enterprises Ltd 

-Export Promotion Analysis Development Unit 

-Department of Agriculture, Uganda Prisons 

-Ministry of Trade and Industry 

-Horticultural Exporters Association 

-Produce Marketing Board 

-Uganda Consumers" Organisation 
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METHODS OF ANALYSIS FOR FOODS FOR INFANTS AND CHILDREN 

O.SCOPE 

The methods of analysis referred to hereunder apply to the Uganda Standards for Infant Formula, Cereal- 
based Foods for Infants and Children, and Canned Baby Foods. 

1 .Determination of carbohydrate by Difference 

Carbohydrate of difference shall be determined from the results of the determination of fat (method 2), ash 
(method 4), crude protein (method 6), loss on drying (methods 8) and crude fibre (method 
5). 

Results shall be expressed as g carbohydrate (by difference) per 100g of the food as sold. 

2. Determination of Fat 

2.1 Definition of Fat - 'Fat' includes all mono-, di- and tri-glycerides, together with other extractable 
substances such as phospholipids. 

2.2IVIethod 1 - For All Infant Foods 
2.2.1 Scope and Field of Application 

This method specifies the determination of the total fat content of foods for infants and children. It is based 
on ISO 1443:1973 - Meat and Meat Products - Determination of Total Fat Content. 

2.2.2Definition of Total Fat 

Total fat of foods for infants and children: the fat extracted under the operating conditions described (see 
also para 2.1 Definition of Fat). 

The total fat content is expressed as a percentage by mass. 

2.2.3Principle 

Boiling of the test portion with dilute hydrochloric acid to free the occluded and bound lipid fractions, filtration 
of the resulting mass, drying, and extraction with n-hexane or light petroleum of the fat 
retained on the filter. 

2.2.4Reagents 

All reagents shall be of a recognized analytical quality. Water shall be distilled water or water of at least 
equivalent purity. 

2.2.4.1 Dry extraction solvent, n-hexane or alternatively, light petroleum distilling between 30 and 60°C. For 
either solvent, the residue on complete evaporation shall not exceed 0.001 G per 100ml. 

2.2.4.2Hydrochloric acid, approximately 4N solution. Dilute 100ml of concentrated hydrochloric acid (D 20 = 
1.19 g/ml) with 200 ml of water and mix. 

2.2.4.3Blue litmus paper. 

2.2.4.4Boiling chips. 

2.2.5Apparatus 

Usual laboratory equipment not otherwise specified, and the following items: 
2.2.5.1 Conical flask, capacity 250 ml, fitted with a clock glass or condenser. 
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2.2.5.2Clock glass or Petri dish, diameter not less than 80 mm. 

2.2.5.3Extraction thimble, made of defatted filter paper, glass, alumina or Teflon, contributing negligible to 
the blank. 

2.2.5.4Cotton wool, defatted. 

2.2.5.5Extraction apparatus, continuous or semi-continuous, for example, the Soxhiet type, with an 
extraction flask of about 1 50 ml capacity. Cooler fitted with drying tube or cotton wool. 

2.2.5.6Sand bath or water bath, electrically heated or similar suitable apparatus. 

2.2.5.7Drying oven, electrically heated, capable of being controlled at 102+ 2°C. 

2.2.5.8Analytical balance 

2.2.5.9Fluted filter paper, qualitative, of medium speed, e.g. s. en s., Slecta no. 595 1/2 diam 15 cm. Normal 
filter paper, e.g. S. en S. 595. 

2.2.5.1 OGas burner or thermostat controlled electric hot plate. 

2.2.5.1 1 Crucible tongs or flat tipped pincette. 

2.2.6Procedure 

2.2.6.1 Preparation of the Sample 

Render the sample uniform by shaking or mixing. Keep it in a completely filled air tight container and store 
in such a way that deterioration and change in composition are prevented. Analyse the 
sample as soon as possible, but in any case within 24 hours with paste-like samples. 

2.2.6.2Test Portion 

Weigh 3 to 10 g - corresponding to ca. 3 g of dry matter - of the mixed sample to the nearest 0.001 g into the 
250 ml conical flask (2.2.5.1). 

2.2.6.3Determination 

Dry the flask of the extraction apparatus (2.2.5.5) containing some boiling chips, for 1 hour at 103+ 2°C in 
the drying oven (2.2.5.7). Allow the flask to cool to room temperature and weigh to the 
nearest 0.0001 g. Add to the test portion 50 ml of the hydrochloric acid (2.2.4.2) and cover 
the conical flask (2.2.5.1) with a small watch glass or a "cold finger", or connect with reflux 
condenser. Heat the conical flask on an asbestos wire gauze by means of a gas burner or 
electric hot plate until the contents begin to boil. Continue boiling over a small flame or 
electric hot plate for 1 hour and shake occasionally. Keep volume of liquid nearly constant 
by adding water if necessary. Add 150 ml of hot water at the end and if desired ca. 1 g of 
diatomaceous earth (e.g. Hyflo-supercel) or approximately 100 cm^ of defatted filter paper 
torn to small pieces. 

Moisten the (fluted) filter paper (2.2.5.9) - use if desired a double filter - held in a glass funnel with water, and 
transfer immediately the hot contents from the flask to the filter. Wash the flask and the 
watch glass thoroughly three times with hot water, transfer the washings quantitatively on 
the filter and dry in the oven. 
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Wash the filter with hot water until the washings do not affect the colour of the blue litmus paper. Put the 
filter paper on the clock glass or Petri dish (2.2.5.2) and dry for 1 hour in the oven at 102 + 
2° C. Allow to cool. (When filter paper has been added, dry overnight at 60°C). Roll up the 
filter paper and insert it into the extraction thimble (2.2.5.3). Remove any traces of fat from 
the clock glass or the Petri dish, using cotton wool (2.2.5.4) moistened with the extraction 
solvent (2.2.4.1), and also transfer the cotton wool to the thimble. Place the thimble in the 
extraction apparatus. The filter paper shall be handled with tongs that can be rinsed or with 
a pincette. Pour the extraction solvent into the dried flasks of the extraction apparatus. 
Wash the inside of the conical flask used for the disintegration with hydrochloric acid, and 
the covering watch glass, cold finger or condenser with a portion of the extraction solvent 
and add it to the extraction flask. The total solvent quantity shall be one and a half to two 
times the capacity of the extraction tube of the apparatus. Fit the flask to the extraction 
apparatus. Heat the extraction flask for 4 hours on the sand bath, water bath or other 
apparatus (2.2.5.6) in such a way that the filter is extracted with at least 420 ml of petroleum 
ether. 

After extraction, take the flask containing the liquid from the extraction apparatus and distill off the solvent, 
using, for example, the sand bath or water bath. Evaporate the last traces of the solvent on 
the water bath, using an air current, if desired. 

Dry the extraction flask for 1 hour in the drying oven at 102+ 2°C and, after allowing to cool to room 
temperature, weigh to the nearest 0.0001 g. Repeat these operations until the results of 
two successive weighings do not differ more than 1 mg. Verify the completion of the 
extraction by taking a second extraction flask and extracting for a further period of 1 hour 
with a fresh portion of the solvent. The increase in mass shall not exceed 2 mg; otherwise 
continue extraction for one or more hour periods in the same manner until completed. Add 
weight of fat recovered by this procedure to that of the fat from the first extraction. Carry out 
two determinations on the same prepared sample and two blank determinations on 10 ml of 
distilled water. 

2.2. /Expression of Results 

2.2.7.1 Method of Calculation and Formula 

The total fat content of the sample, expressed as a percentage by mass, is equal to: 
(Mp-Mi)-(Bp-Bi)x100 
Mo 

Where Mo = mass, in grammes, of the test portion 
Mi = mass, in grammes, of the extraction flask with boiling chips 
M2 = mass, in grammes, of the flask and boiling chips with the fat, after drying. 

Bi = mass, in grammes, of the flask used in the blank. 
B2 = mass, in grammes, of the flask with the extract in the blank. 

Take as the result the arithmetic mean of the two determinations, if the requirement of 2.2.7.2 is satisfied. 

Report the result rounded to two decimal places. 
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2.2.7.2Repeatability 

The difference between the results of two determinations carried out simultaneously or in rapid succession 
by the same analyst shall not be greater than 0.2 g of total fat per 100 g of sample of dry 
products and not greater than 0.05 g per 100 g of liquid or paste-like samples or 0.2 g per 
1 00 g of dry matter. 

2.2.8Test Report 

The test report shall show the method used and the result obtained. It shall also mention any operating 
conditions not specified, or regarded as optional, as well as any circumstances that may 
have influenced the result. The report shall include all details required for complete 
identification of the sample. 

3. Determination of Linoleate 

Method to be elaborated (see para 90, LINORM 76/23). 

4. Determination of Ashi 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, 7.010 Ash) . 

Results are expressed as g ash per 1 00 g of the food as sold. 

5. Determination of Crude Fibre 

Method to be elaborated (see para 88. ALINORM 76/23). 

6. Determination of Crude Protein 

6.1 According to the kjeldahl method to determine the total nitrogen content (N) of the formula followed by 

calculation of crude protein content as follows: 
N X factor = crude protein 

6.2Factors to be used 

Wheat proteins. 70 
Soya protein6.25 
Milk derived protein6.38 
Mixed proteins: 

(a)Where the food is comprised of more than, e.g. 90% (dry weight) of either wheat, soya or milk derived 
protein, the protein factor shall be 5.70, 6.25 and 6.38, respectively. 

(b)Where the food is comprised of a known major amount (e.g. 80%) of dry weight of either wheat, soya or 
milk derived protein, the factor for that protein shall be the appropriate factor as 
shown above. Where the remaining protein is of an unknown mixture of these 
proteins, the factor 6.25 shall be applied to the remaining amount of protein. 

(c)Where the amount each of wheat, soya or milk derived protein in the food is known, the protein factor 
used shall be that derived proportionally using the above factors or, using the 
applicable conversion factors given in "Energy and Protein Requirements" (FAO 
Nutrition Meetings Report Series No. 52 or WHO Technical Report Series No. 
522). 

Results are expressed as g crude protein per 100 g of the food as sold and per 100 kcal and/or per 100 kJ. 
(For calculation of calories, see Method 9 below). 
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/.Determination of Protein Efficiency Ratio (PER) 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1975, XII, 43.183-43.187). 

8. Determination of Loss on Drying 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 7.003, Moisture 

1 . Drying in Vacuo at 95-1 00°). 
Results are expressed as g loss of weight per 1 00 g of the food as sold. 

9. Calories by Calculation 

9.1 This section describes the method of calculation of the amount of energy, expressed in Calories (kcal) 
and/or kilojoules (kJ of the food for the purpose (a) of expressing analytical results in terms 
of "100 available Calories (or 100 available kilojoules)" and (b) of declaring the amount of 
energy (in kcal and/or kJ) per stated amount of food. 

9.2Conversion Factors 

(a)Protein4 kcal per g(see Method 6) 

(b)Carbohydrate4 kcal per g(see Method 1 ) 

(c)Fat9 kcal per g(see Method 2) 

(d)Monosaccharides3.75 kcal per g(determined as such or where known to be present) 

(e)Other specific Calorie conversion factors may be used where the formulation of the food and the nutrient 

content are known and where such specific conversion factors are physiologically 

more meaningful than the factors listed above. 

9.3Expression of Results 

Results are expressed as the total number of kcal per 1 00 g of the food as sold. To convert from number of 
kcal to number of kJ per 100 g. of food, use the conversion factor: 1 kJ is equivalent to 
0.239 kcal. 

10. Determination of Vitamin A 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 39.007. 

Vitamin A in Margarine or 39.013 Vitamin A in Mixed Feeds, as appropriate, or where carotenes have been 

used as a source of Vitamin A, 39.014-39.017, Carotenes in Fresh Plant Materials and 

Silages). 

Results are expressed as I.U Vitamin A or ug rational per 100 kcal (or kJ) and per 100 g of the food as sold. 

1 1 .Determination of Vitamin D 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 39.149-39.162, 

Bioassay Methods, Vitamin D). 
Results are expressed as I.U Vitamin D per 100 kcal (or kJ) and per 100 g of the food as sold. 

12. Determination of Ascorbic Acid (Vitamin C) 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 39.051-39.055, 
2,6-Dichloroindophenol Method or 39. .056-39. 062, Micro-fluorometric Method, as 
appropriate). 



US 6: 1993 

Results are expressed as mg ascorbic acid per 100 kcal (or kJ) and 100 g of the food as sold. 

13. Determination of Thiamine (Vitamin Bi) 
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According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 39.024-39.030, 
Fluorometric Method (Thiochrome Fluorescence Measurement). 

Results are expressed as ug thiamine per 100 kcal (or kJ) and per 100 g of the food as sold. 

14. Determination of Riboflavin (Vitamin B2) 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 39.039-39.042, 
Fluorometric Method). 

Results are expressed as ug riboflavin per 100 kcal (or kJ) and per 1 00 g of the food as sold. 

15. Determination of Nicotinamide 

15.1 For Milk-based Foods 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 39.101-39.109, 
Niacin and Niacinamide). 

Results are expressed as ug nicotinamide per 100 kcal (or kJ) and per 100 g of the food as sold. 

15.2For Foods not based on IV!ill< 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, xi, 39.044-39.046, 
Niacin and Niacinamide). 

Results are expressed as ug nicotinamide per 100 kcal (or kJ) and per lOOg of the food as sold. 

15.2For Foods not based on IV!ill< 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, xi, 39.044-39.046, 
Niacin and Niacinamide) 

Results are expressed as ug nicotinamide per 100 kcal (or kJ) and per 100 g of the food as sold. 

16. Determination of Vitamin Bg 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 39.142-39.147, 
Vitamin Bg (Pyridoxine, Pyridoxal, Pyridoxamine) in Food Extracts). 

Results are expressed as ug total pyridoxine, pyridoxal plus pyridoxamine per 100 kcal (or kJ) and per 100 g 
of the food as sold. 



US 6: 1993 

17. Determination of Folic Acid 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 39.093-39.097, 
Folic Acid (PteroyI glutamic acid) except that ascorbate/phosphate buffer may be used in 
lieu of phosphate buffer). 

Results are expressed as ug folic acid per 100 kcal (or kJ) and per lOOg of the food as sold. 

1 8. Determination of Pantothenic Acid 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 39.110-39.118, 
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Panthothenic Acid). 
Results are expressed as ug pantothenic acid per 100 kcal (or kJ) and per 100g of tine food as sold. 

19. Determination of Vitamin B12 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 39.085-39.092, 
Cobalamin (Vitamin B12 activity). 

Results are expressed as ug Vitamin B12 per 100 kcal (or kJ) as per 100 g of the food as sold. 

20. Determination of Biotin (Vitamin H) 

According to the method based on growth response of lactobacillus plantarum ATCC 8014, Skeggs 
Analytical Microbiology, F. Kavanaugh Ed., Academ. Press, 1963, p. 461. 

Results are expressed as ug biotin per 100 kcal (or kJ) and per 100 g of the food as sold. 

21 .Determination of Vitamin E 

According to the method of AOAC (Journal of the AOAC, 54, 485-490, 1 971 ). 

Results are expressed as I.U Vitamin E per g linoleic acid (see 3) and per 100 kcal (or kJ) and per 100 g of 
the food as sold. 

22. Determination of Sodium and Potassium 

According to the method of ISO 8070 :1987 

Results are expressed as mg per 100 kcal (or kJ) and per 100 g of the food as sold. 

23. Determination of Chiloride 

According to ISO 1 841 :1 981 

Results are expressed as mg chloride ion per 100 kcal (or kJ) and per 100 g of the food as sold. 

24. Determination of Calcium 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 14.014, 
Calcium). 



US 6: 1993 

Results are expressed as mg calcium per 100 kcal (or kJ) and per 100 g of the food as sold. 

25. Determination of Phiosphiorus 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 22.044-22.046, 
Gravimetric Ouinoline Molybdate Method). 

Results are expressed as mg phosphorus per 1 00 kcal (or kJ) and per 1 00 g of the food as sold. 

26. Determination of Copper, IVIanganese, Zinc and IVIagnesium 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 2.097-2.102, 
Minor Nutrients by Atomic Absorption Spectrophotometry). 

Results are expressed as mg magnesium, mg zinc, ug copper, ug manganese per 100 kcal (or kJ) and per 
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100 g of the food as sold. 



27. Determination of Iron 

According to the method of the AOAC (Official Methods of Analysis of the AOAC, 1970, XI, 14.011-14.013, 
Iron). 

Results are expressed as mg iron per 1 00 kcal (or kJ) and per 1 00 g of the food as sold. 

28. Determination of Iodine 

According to ISO 3961 :1989 

29. Determination of the Water Capacity of Containers 

According to the FAO/WHO Codex Alimentarius Method, CAC/RM 46-1972 (FAO/WHO Codex Alimentarius 
Methods of Analysis for Processed Fruits and Vegetables, Second Series, Determination of 
Water Capacity of Containers, CAC/RM 44749-1972). 

Results are expressed as the volume of distilled water the container holds; this volume serves to check 
compliance with the provision Fill of Container in the standards for Infant Formula and 
Canned Baby Foods. 
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PART IV 

ADVISORY LISTS OF IVIINERAL SALTS AND VITAMIN COMPOUNDS 
FOR USE IN FOODS FOR INFANTS AND CHILDREN 

ADVISORY LISTS OF MINERAL SALTS FOR USE IN FOODS FOR INFANTS AND CHILDREN 



Salts 


Purity Requirements 


Use in Foods for Infants 
and Children 



1 .Source of Calcium (Ca) 



1.1 Calcium carbonate 



FCC, FAO/WHO 



Milk substitute formulae; 
Infant cereals 
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1.2 Calcium chloride 


FCC, FAO/WHO 


Milk-based, milk substitute 
formulae 


1.3 Calcium citrate 


FCC, FAO/WHO 


Milk-based, milk substitute, 
protein hydrolysate and meat- 
based formulae 


1.4 Calcium gluconate 


FCC, FAO/WHO 


Protein hydrolysate formulae 


1.5 Calcium glycerophosphate 


FCC 




1.6 Calcium lactate 


FCC, FAO/WHO 


Electrolyte mixture supplement 


1 .7 Calcium phosphate, monobasic 


FCC, 


Milk substitute and protein 
hydrolysate formulae 


1.8 Calcium phosphate, dibasic 


FCC 


Milk substitute, and protein 
hydrolysate formulae 


1.9 Calcium phosphate, tribasic 


FCC, FAO/WHO 


Milk substitute, protein hydro- 
lysate and premature formulae; 
infant cereals 


1.10 Calcium oxide 


FCC, FAO/WHO 


Protein supplement formulae 


1.11 Calcium sulphate 


FCC, FAO/WHO 


Infant cereals 
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(cont.) 



Salts 


Purity Requirements 


Use in Foods for Infants 
and Children 



2. Source of Phosphorus (P) 



2.1 Calcium phosphate, monobasic 


FCC, FAO/WHO 


Milk substitute and low sodium 
formulae 


2.2 Calcium phosphate, dibasic 


FCC 


Milk substitute and protein 
hydrolysate formulae 
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2.3 Calcium phosphate, tribasic 


FCC, FAO/WHO 


Milk substitute, protein hydro- 
lysate and premature formulae; 
infant cereals 


2.4 Magnesium phosphate, dibasic 


FCC 


Milk substitute and 
lactose-free formulae 


2.5 Magnesium phosphate, tribasic 


FCC, FAO/WHO 




2.6 Potassium phosphate, monobasic 


FCC, FAO/WHO 


Protein hydrolysate formulae 


2.7 Potassium phosphate, dibasic 


FCC, FAO/WHO 


Milk-based, milk substitute 

and protein hydrolysate formulae 


2.8 Sodium phosphate, dibasic 


FCC, FAO/WHO 


Electrolyte mixture supplement 


Salts 


Purity Requirements 


Use in Foods for Infants and 
Children 



S.Source of Chloride (CI) 



3.1 Calcium chloride 


FCC, FAO/WHO 


Milk-based, milk substitute and 
protein supplement formulae; 
electrolyte mixture supplement 


3.2 Choline chloride 


FCC, FAO/WHO 


Milk-based, milk substitute and 
protein hydrolysate formulae 


3.3 Magnesium chloride 


FCC, FAO/WHO 


Milk-based, milk substitute and 
lactose-free formulae 


3.4 Manganese chloride 


FCC 


Milk-based formulae 


3.5 Potassium chloride 


FCC, FAO/WHO 




3.6 Sodium chloride 


FCC, FAO/WHO 


Milk substitute formulae, baby 
foods and electrolyte mixture 
supplement 


3.7 Sodium chloride, iodized 


FCC 


Milk substitute formulae 
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Salts 



Purity Requirements 



Use in Foods for Infants 
and Children 



4.lron (Fe) 



4.1 Ferrous carbonate, stabilized 


Ml 




4.2 Ferrous citrate 


Ml 


Milk and soy-based liquid infant 
formulae 


4.3 Ferrous fumarate 


FCC 


Vitamins, iron supplement 


4.4 Ferrous gluconate 


FCC, FAO/WHO 
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4.5 Ferrous lactate 


Ml 


Milk and soy-based liquid infant 
formulae 


4.6 Ferrous succinate 


Ml 




4.7 Ferrous sulphate 


FCC 


Milk-based, milk substitute and 
protein hydrolysate formulae 


4.8 Ferric ammonium citrate 


FAO/WHO 




4.9 Ferric citrate 

4.10 Ferric gluconate 


Ml 
Ml 


) Milk and soy-based liquid 
) infant formulae, not allowed 
) in powdered formulae, 
) cereals or canned baby foods 


4.11 Sodium ferric pyrophosphate 


Ml 




4.12 Hydrogen reduced iron 


FCC 


Infant cereals; protein supplement 
formulae 


4.13 Electrolytic iron 


FCC 


Infant cereals 


4.14 Carbonyl iron 


Ml 




4.15 Ferric pyrophosphate 


FCC 


Milk-based formulae 



Salts 


Purity Requirements 


Use in Foods for Infants and 
Children 



5. Source of magnesium (Mg) 






5.1 Magnesium carbonate 


FCC, FAO/WHO 


Baked products 


5.2 Magnesium chloride 


FCC, FAO/WHO 


Milk-based, milk substitute and 
lactose-free formulae 


5.3 Magnesium oxide 


FCC, FAO/WHO 


Milk substitute, protein hydro- 
lysate and premature formulae 


5.4 Magnesium phosphate, dibasic 


FCC 


Milk substitute, lactose-free 
formulae 


5.5 Magnesium phosphate,tribasic 


FCC, FAO/WHO 




5.6 Magnesium sulphate 


FCC 


Electrolyte mixture supplement 



US 6: 1993 



(Cont.) 



Salts 



Purity Requirements 



Use in Foods for Infants and 
Children 



6.Source of Sodium (Na) 



6.1 Sodium bicarbonate 


FCC, FAO/WHO 


Milk-based formulae, gazed 
products 


6.2 Sodium carbonate 


FCC, FAO/WHO 


Protein hydrolysate formulae 
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6.3 Sodium chloride 


FCC, FAO/WHO 


Milk substitute formulae, baby 
foods, electrolyte mixture 
supplement 


6.4 Sodium cinloride, iodized 


FCC 


Milk substitute formulae 


6.5 Sodium citrate 


FCC, FAO/WHO 


Milk-based, milk substitute and 
protein hydrolysate formulae, 
electrolyte mixture supplement 


6.6 Sodium gluconate 


FCC 




6.7 Sodium lactate 


FAO/WHO 




6.8 Sodium phosphate, monobasic 


FCC, FAO/WHO 


Milk substitute formulae 


6.9 Sodium phosphate, dibasic 


FCC, FAO/WHO 


Electrolyte mixture supplement 


6.10 Sodium phosphate, tribasic 


FCC, FAO/WHO 




6.11 Sodium sulphate 


FCC 




6.12 Sodium tartrate 


FCC, FAO/WHO 






Salts 


Purity Requirements 


Use in Foods for Infants and 
children 


/.Source of Potassium (K) 


7.1 Potassium bicarbonate 


FCC, FAO/WHO 




7.2 Potassium carbonate 


FCC, FAO/WHO 




7.3 Potassium chloride 


FCC, FAO/WHO 




7.4 Potassium citrate 


FCC, FAO/WHO 




7.5 Potassium glycerophosphate 


FCC 




7.6 Potassium gluconate 


Ml 




7.7 Potassium phosphate, monobasic 


FCC, FAO/WHO 


Protein hydrolysate formulae 


7.8 Potassium phosphate, dibasic 


FCC, FAO/WHO 


Milk-based, milk substitute 

and protein hydrolysate formulae 


US 6: 1993 

Cont.) 


Salts 


Purity Requirements 


Use in Foods for Infants and 
Children 


S.Source of Copper (Cu) 


8.1 Copper gluconate 


FCC 




8.2 Cupric carbonate 


Ml 


Baked products, protein 
supplement formulae 


8.3 Cupric citrate 


Ml 


) Milk-based, protein 
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8.4 Cupric sulphate 


Ml 


) hydrolysate and meat-based 
formulae 



9. Source of Iodine (I) 



9.1 Potassium iodide 


FCC 


Milk-based, milk substitute, 
meat-based formulae 


9.2 Sodium iodide 


FCC 


Milk-based, milk substitute & 
protein hydrolysate formulae 



1 0. Source of Zinc (Zn) 



10.1 Zinc acetate 


Ml 




10.2 Zinc chloride 


Ml 




10.3 Zinc oxide 


Ml 


Protein hydrolysate formulae 


10.4 Zinc sulphate 


FCC 


Milk-based, milk substitute & 
protein hydrolysate formulae 



1 1 .Source of manganese (Mn) 



11.1 Manganese carbonate 


Ml 




11.2 Manganese chloride 


FCC 


Milk-based formulae 


1 1 .3 Manganese citrate 


Ml 




1 1 .4 Manganese sulphate 


FCC 


Milk-based, milk substitute and 
protein hydrolysate 
formulae 



Abbreviations 

FAO/WHO=Guide to the Safe Use of Food Additives (CAC/FAL 5-1979) 

FCC=Food Chemicals Codex, 2nd Ed., 1972 

MI=Merck Index 



